
sandwiches choice of side 

*the amici burger   20
beef patty, white cheddar, spring mix, tomato, 
house-made pickles, house-made aioli, brioche bun

chicken parmesan   18
breaded chicken breast, marinara, mozzarella, tomato,       
mixed greens, brioche bun

grilled or fried chicken wrap   17
mixed greens, gorgonzola, semi dry tomatoes, 
balsamic glaze, spinach tortilla

*grilled or fried chicken caesar wrap   17
romaine, caesar, parmesan, spinach tortilla

pasta
pesto alfredo fried gnocchi  24
pesto alfredo, wild mushrooms, semi dry tomatoes, arugula, 
paprika oil, cured egg yolk

chicken parmesan   22/28
linguini, rosé sauce, breaded chicken breast, marinara & 
mozzarella, parmesan, house herb blend

veal meatball   22/28
spaghetti, marinara, parmesan, house herb blend

sausage diavolo   28
penne, spicy marinara, italian sausage, roasted red peppers, 
caramelized onions, cilantro, basil
*veggie diavolo  28

entrees
*pan seared salmon    36
romesco risotto, pan seared brussels sprouts, 
house-made peperonata

chicken marsala   36
pan-roasted airline breast, parmesan risotto, wild mushrooms, 
marsala reduction (not available 15 minutes before closing)

*allen brothers filet mignon  48
sweet potato + corn hash, roasted garlic, haricot verts, 
pickled shallots, bordelaise demi-glace

desserts
lemon crostata  13
baked lemon tart, candied lemon, 
vanilla bean whipped cream, powdered sugar
 
tiramisu   15
espresso soaked lady fingers, coffee mascarpone, 
house-made caramel, cocoa powder, powdered sugar

cannoli dip 13
ricotta, cream cheese, mascarpone, waffle cone bits, 
mini semi-sweet chocolate chips

ice cream/gelato/sorbet  11
chef’s choice

*a 20% gratuity will be added to reservations with 8 or more guests / 
we can accomodate up to 6 checks per reservation 

shareables
antipasti   sm 24 / lg 34
chef’s choice of italian meats, cheeses, olives &
accoutrements

brussels sprouts   18
crispy pancetta, dried cranberries, goat cheese, 
roasted sweet potato, alfredo

veal meatball duo   18
marinara, parmesan, house herb blend

calamari   19
breaded squid, vegetable tagliatelle, lemon thyme aioli, 
scallions 

bruschetta   17
crostini, mozzarella, tomato, garlic, evoo, basil, 
balsamic reduction

*grilled lamb chops   28
brussels sprouts slaw, guajillo granada aioli

soup & salad
*add salmon, grilled/fried chicken, shrimp or filet

house-made tomato basil bisque   10

*caesar   13
romaine, herb toasted breadcrumbs, pecorino romano

insalata mista   14
mixed greens, castelvetrano olives, candied walnuts, 
gorgonzola, cherry tomatoes, lemon vinaigrette 

pizza
chicken pesto   19
creamy pesto alfredo, marinated chicken, mozzarella, 
garlic oil, house herb blend 

mushroom   19
garlic oil, wild mushrooms, ricotta, mozzarella, 
house herb blend

hot sausage   20
marinara, banana peppers, mozzarella, garlic oil, 
house herb blend

pepperoni   18
marinara, mozzarella, garlic oil, house herb blend

margherita   18
garlic oil, roma tomatoes, mozzarella, basil, 
balsamic reduction, house herb blend

cheese   16
marinara, provolone, mozzarella, garlic oil, house herb blend

sides  10
parmesan fries – parmesan risotto – brussels sprouts
haricot verts – side soup/salad – veal meatball

*consuming raw or undercooked food may increase the risk of 
foodborne illness / please inform your server of any food allergies
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